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Welcome to Welsh Cake Wednesday! We’re so excited about our 
brand-new campaign and would be delighted for you to join us.
 
Welsh Cake Wednesday provides a wonderful opportunity to get your favourite people, 
colleagues or even your wider community together to catch up, have a natter, eat 
treats and raise vital funds to support those living with life limiting illnesses in Cardiff.
 
To get involved, all you need to do is:

 1  Pick any Wednesday – get the date and time in the diary!

 2  Decide how you will be hosting your Welsh Cake Wednesday – will this be 
  virtually - on Zoom, in the classroom, in the workplace, church or at your 
  local community centre

 3  Send out invites to your colleagues, friends or family members
 
 4  Display your Welsh Cake Wednesday poster to maximize your fundraising
  efforts and encourage as many people as possible to get involved

 5  Decide on who’s making the Welsh Cakes (we have a tasty recipe within this 
booklet) or download from our website

 6  Further your fundraising with a raffle or quiz, we have one you can use in this 
fundraising pack or download it from our website

 7  We can provide you with City Hospice merchandise to sell at your Welsh Cake 
Wednesday such as love spoon, heart shaped pin badges and other items. 

  Take a look in our online shop at www.cityhospice.org.uk

 8  Take pictures and ask a City Hospice representative to join so they can inform 
  all your attendees about the wonderful work of City Hospice

 9  Pay in your donations using the various options opposite

 10  Celebrate your success and tell everyone involved how much you raised, 
  knowing you’ve made a huge difference to the lives of our patients. 
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By hosting a Welsh Cake Wednesday, you 
will be helping to provide much needed 
hospice care to patients all over Cardiff. 
You will also be raising awareness of our 
incredible work and the difference that 
we make to families throughout Cardiff. 
Make sure you inform us of your chosen 
Wednesday, we would love to know your 
plans. We are going to create lots of 
awareness through this campaign, why 
not share your pictures with us on social 
media, tag us in @cityhospice, and use 
the hashtag #WelshCakeWednesday – we 
would love to see them.

All monies raised your Welsh Cake 
Wednesday will go towards supporting 
people with a terminal cancer diagnosis 
and other life limiting conditions, helping 
them to live their fullest lives for as long 
as possible.
 
Donations and payments can be made by 
visiting www.cityhospice.org.uk/donate,
over the phone, by cheque or by bank 
transfer.

Best wishes,

City Hospice

Please always follow government guidance when organising your Welsh Cake Wednesday
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City Hospice volunteer, 
Glenys Taylor tells us why 
she’s hosting her Welsh Cake 
Wednesday and encourages 
you to join in too 

“When I retired, City Hospice was the 
first charity to come to mind to start 
volunteering for. I wanted to help in 
any capacity, as both my parents and 
mother-In-law died of cancer. I have 
hosted a variety of coffee mornings to 
raise awareness of the important work of 
City Hospice in providing palliative and 
end of life care to the Cardiff community. 
Welsh Cake Wednesday provides a 
fantastic opportunity for you to socialise 
with your family, friends or colleagues 
knowing your raising vital funds for 

such a worthy cause. 
I know I am going 
to be hosting my 
own Welsh Cake 
Wednesday. I will be 
charging my friends 
£5 to ‘attend’ via 
Zoom as I can’t see 
them in person to 
taste my homemade 
Welshcakes!
Good luck with your 
fundraising.” 

Glenys

Andrea’s hosting a Welsh Cake 
Wednesday in memory of her 
husband 

“As a 
supporter of 
City Hospice, 
I feel it is 
important 
to help with 
events and 
campaigns 
to raise vital 
funds for 
the hospice. 
We, as a family, have benefited 
from the care of City Hospice and they 
enabled my husband, Kevin, to remain 
at home until he passed away in 2019. 
I’m really looking forward to hosting my 
first Welsh Cake Wednesday – I will be 
doing this online with my friends. We are 
all going to make Welsh Cakes ourselves 
then I will be hosting the quiz! I think 
it’s so important in this current climate 
to keep in contact with your friends and 
family – and what better way to do it and 
raise money for City hospice too.
 
Thank you for supporting the Welsh Cake 
Wednesday campaign and allowing City 
Hospice to care for more families like 
me.” 

Andrea
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How your donation makes a How your donation makes a 
difference at difference at City Hospice City Hospice 

Providing refreshments for our monthly 
bereavement coffee mornings£10£10

£20£20

£30£30

£50£50

£100£100

£150£150

Pays for an hour of essential nursing care

Providing counselling to patients and their 
loved ones

Providing reflexology and complimentary 
therapies to patients and loved ones

Covers the running of our patient minibus 
for a month

Pays for a day of nursing care for a patient 
facing a life-limiting illness - #DonateADay
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Mike Baker at Cardiff Food 
Company explains why he 
is sponsoring ‘Welsh Cake 
Wednesday’

Cardiff Food Company is delighted to 
be supporting City Hospice with their 
‘Welsh Cake Wednesday’, as a local Cardiff 
company it is vital for us to support 
this local charity who cares for so many 
patients and their families in Cardiff and 
the surrounding area.

This new and innovative fundraising 
campaign will be a unique way for the 
participants to enjoy our ‘Cardiff artisan 
jams’ whilst raising vital funds for the 
hospice, to continue to provide really 
important care to people with life limiting 
illnesses in our community.

We would encourage all supporters, 
old and new to embrace Welsh Cake 
Wednesday and wish City Hospice the 
best of luck in this activity.



Questions – good luck!
 
1.  What creature is on the Welsh flag? 
2.  What is the name of the highest mountain in Wales? 
3.  How many castles are there in Wales – 378, 641 or 927?
4.  Who is the Patron Saint of Wales? 
5.  What is the biggest lake in Wales? 
6.  What country in South America has a large Welsh population? 
7.  Which actor from Port Talbot won an Oscar for his portrayal of serial killer 

Hannibal Lecter in Silence of the Lambs? 
8.  What is unofficially considered the national sport of Wales? 
9.  Which yellow flower that blooms in Spring is closely associated with the Welsh? 
10.  Which sea lies to the west of Wales? 
11.  The Welsh language (Cymraeg) is a member of which wider language group, also 

including Gaelic and Cornish? 
12.  What is the name of Wales’s rugby stadium in Cardiff called? 
13.  Which legendary British king is closely associated with Wales, with some 

suggesting he held his court at Caerleon? 
14.  After Cardiff, which city is the second most populous in Wales? 
15.  Which Welsh politician was well-known as the founder of the National Health 

Service (NHS)? 
16.  How long is the Wales Coast Path – 870 miles, 970 miles, or 1,070 miles? 
17.  What is the name of the river that flows through Cardiff? 
18.  By what name was the famous Welsh singer Tom Jones christened? 
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Further your fundraising Further your fundraising 
with this Welsh themed with this Welsh themed Quiz !Quiz !

Answers
1. A dragon // 2. Mount Snowdon. The height is 1,085m and is a fantastic day-hike to do in Wales. // 3. 641 // 4. Saint David. Saint David’s day is on 
the 1st March. // 5. Llyn Tegid (Bala Lake) // 6. Argentina. Welsh people settled in Patagonia in 1965 to help spread the culture and language. // 
7. Sir Anthony Hopkins // 8. Rugby // 9. Daffodil // 10. The Irish Sea // 11. Celtic // 12. The Principality Stadium. It used to be called the Millennium 
Stadium up until 2016. // 13. King Arthur // 14. Swansea // 15. Aneurin Bevan // 16. 870 miles // 17. The River Taff // 18. Thomas Jones Woodward
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We have a tasty recipe for you to try out!We have a tasty recipe for you to try out!

Local Welsh Chef supports City Hospice’s Welsh Cake Wednesday

“I am delighted to be able to support City Hospice with 
this recipe for  “Welshcake Wednesday”.  A good 
Welshcake is a treat that so many people love, and I am 
sure there will be lots of home cooks turning their hand 
to making a few batches that can be shared and help to 
raise funds for such a great cause’”

Angela Gray

Ingredients (Makes 24)
225g self-raising flour, sieved  |  100g unsalted butter, plus extra for greasing  |  1 large free-range egg, 
beaten  |  1 tablespoon of currants or raisins  |  A little milk if needed  |  85g golden caster sugar, extra 
for sprinkling
 
Method
Rub the butter into the flour until it looks like fine breadcrumbs.  Add the sugar, dried fruit and then
the egg. Mix to combine and then push together to form a dough. If the mixture feels a little dry, add a little 
milk. Lightly flour your work surface. Roll out the dough until it is about 5mm/¼ inch thick. Cut into rounds
with a 10cm/3-4-inch fluted cutter. 
Rub a bakestone or a heavy based pan with a little unsalted butter. Place over a low-medium heat and cook 
the Welsh cakes slowly until golden underneath and slightly puffed. Turn them over and cook the other side 
until golden. They will need about 2-3 minutes each side. 
Remove from the pan and dust with caster sugar while still warm. Additional yummy things to add to 
the dough.

Also why not try:
• 1 teaspoon of finely grated lemon or orange zest
• 1 teaspoon of vanilla salt (Anglesey Sea Salt Co)
• 1 tablespoon chocolate chips with orange or lemon zest
• 1 tablespoon dried sour cherries or cranberries.

Traditional Welsh Cakes
from Angela’s “Spring Recipes” Collection, published by Graffeg


